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Pumpkins are often called squashes, but squashes are rarely 
called pumpkins, which is significant. Field pumpkins and cow 
pumpkins are terms often used in the earlier literature. In the 
introduction of varieties of pumpkins of value for culinary pur-
poses, the term squash was employed because it was logically 
associated with foods for human consumption- a distinction 
based entirely upon usage. A classification on this basis is 
wholly impractical, since some varieties are used for both table 
and stock. Likewise, the same varieties are grown in both field 
and garden, hence this distinction does not hold. 
Fig. l. Characteristic fruit 
stock of a pumpkin. In some 
varieties the ridges are less 
pronounced and in oth~rs the 
stem is more flaring at the point of attachment. 
The seedsmen and growers have 
thoroly implanted the idea that any 
variety of merit for table use as a 
vegetable is to be called a squash re-
gardless of its botanical relationship. 
But it is a fact that baked pumpkin is 
quite as palatable as baked squash. 
The pumpkins belong to either of two 
species, Ciicurbita pepo or Cuci1Jrbita 
inoschata, and the squashes to Ciiciii--
bita rna,xirna. A detailed description of 
each species is given in following pages. 
A simple character which may be read-
ily applied by the layman to determine 
whether a given specimen is a pump-
kin or a squash is this: Pumpkins at 
maturity have a hard, woody fruit 
stalk, which is rather distinctly fur-
rowed longitudinally, and may or may 
not be conspicuously enlarged at at-
tachment to fruit; on the other hand, 
squashes when ripe have a soft, spongy 
fruit stalk, which is not noticeably fur-
rowed. These two types are shown in 
figs. 1 and 2. By comparing the fruit 
stalks of the Large Cheese and Con-
Fig. 2. Typical fruit stalk hecticut Field pumpkins with that of 
of a squash. the Hubbard squash one will readily 
observe the typical fruit stalk charac-
ters of pumpkins and squashes. It may also be noted that 
pumpkins contain both bush and runnino· varieties while so far 
as the authors know there are no bush varietie; of the true 
squash. 
DO PUMPKINS AND SQUASHES MIX? 
The belief is widespread among growers that pumpkins and 
squashes wm readily cross if grown near each other. During 
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the past. five years the senior author has made several hundred 
hand pollinations each season to ascertain the facts regarding 
the possible mixing of pumpkins and squashes. In this work 
both pistillate and staminate flower buds were tied up the eve-
ning before opening to prevent chance pollination, and hand 
pollination was followed thruout the experiment, thus insuring 
the use of varieties of known parentage. It should also be noted 
that pure lines were used as the parents in each case, so that 
there could be no question as to the identity of the varieties and 
species used in the work. 
It was found that C. pepo, var. Connecticut Field pumpkin, 
will cross with C. moschata, var. Large Cheese pumpkin. How 
ever, it must be kept clearly in mind that here we are dealing 
with two species of pumpkins, rather than with a pumpkin and 
a squash. 
In another series an effort was made to cross C. pepo, var. Con-
necticut Field pumpkin, with varieties of C. maxima, chiefly the 
Hubbard squ~sh. The total result of many such pollinations was 
three fertile seeds. 'l'he plants from these seeds were entirely 
sterile. Our conclusion is, therefore, that under field conditions 
the true squashes rarely, if ever, cross with varieties of pump-
kins belonging to the species C. pepo. 
In a third series of pollinations the Hubbard squash, 
C. maxima, was used as one parent and the Large Cheese pump-
kin, which belongs to C. moschata, as the other. These crosses 
were successful and a number of ferti le seeds were secured. We 
may therefore conclude that true squashes, C. rnaxima, will cross 
with one branch of the pumpkin family, C. moschata, represented 
by such varieties as the Large Cheese and the Cushaws. 
In answering the question: ''Do pumpkins and squashes 
mix 1 ", it must first of all be kept clearly in mind just what is 
meant by the terms ''pumpkin'' and ''squash,'' and, second, 
that there are two different branches of the pumpkin family, 
C. pepo and C. moschata. 'l'he true squashes, C. maxima, will 
readily cross with one branch of the pumpkin family, 
C. rnoschata, but not with the other, C. pepo. The fact that true 
squashes will cross with one species of pumpkin but not with the 
other no doubt accounts for the conflicting opinions on this sub-
ject. 
NATIVITY 
Pumpkins and squa hes ar probably native plants; at least 
they were used by the North American Indian long before the 
invasion of the white man, and this fact is abundantly verified 
by student of American Flora and of Ethnology. Alphonse de 
Candolle,2 however, believe Cucnrbita rnaxima native to the old 
1de Candolle. Alphonse. Origin des Plantes Cultivees. 1892. 
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world, and Nandin3 believes C1ic1irbita pepo, Ciicwrbita maxima 
and Citcnrbita moschata originated in the old world. Wittmach• 
favors the American origin of pumpkins and squashes, inasmuch 
as he found seed of Cttc'1.wb,ita nwx'vma in 
old Peruvian tombs. l j . 
Fig. 3. Hopi Indian necklace 
with squash flower, their 
sacred emblem for fertility, 
used as a decoration from 
time immemorial. 
Pickering5 reports that Citciirbita 
rnaxima was observed by DeSoto in 
Florida in 1542, and wa: known to have 
been cultivated by the North American 
tribes as far north as the St. LawTence 
River. L. H. Bailey,6 in Pickering 's 
Chronological History of Plants, attri-
butes the origin of the word "squash" 
to the American Indian word '' wata 
hti "-real squash; "wata miha sned "-
~ong sq11ash, etc. 
Grinnella states that the squash was 
cultivated by the Cheyennes from ear-
liest time. Fewkes7 notes the finding of 
squash seed in some of the mortuary 
bowls, and regards this as indicat-
ing the ancient use of this vegetable for food. He also reports 
that one of the southern clans of the Hopi Indians was called the 
"Patun," or squash family. 
Dr. Elmer E. Higley, of Ames, Iowa, for years a missionary 
among the Hopi Indians, informs the authors that the squash 
blossom is a sacred emblem of the Hopi, signifying fertility; and 
it is one of the chief emblems worked into form by the Navajo 
silversmith, as is shown in the sketch (fig. 3) of a Navajo neck-
lace, the original of which is the property of Dr. Higley. 
Gilmore8 reports the allusion to the squash in some of the 
oldest religious song·s of the Prina tribe of the southwest. "On 
the summit of Taatukam sees the squash standing".'' Religious 
expression, notes Gilmore, is one of the most conservative ele-
ments and does not take on anything new. 
Gray & Trumball9 in summing up the evidence regarding the 
nativity of pumpki11s and squashes, say: "vVe find abundant 
evidence, especially as respect North America-that (1) in 
3Naudin, C. Nouvelles Recherches sur Jes caracteres specifiques et Jes varietes des 
plantes du genre cucurbita. Ann. des Sciences Naturelles. 4th series, Botan1que, 
6 :5-74. 1856. 
'Wittmach, L. Die Heimat der Bohnen und Kurbisse. Ber. Deut. Bot. Gesell. 
6 :374-380. 1888. 
•Pickering, Charles. Chtonolog;cal History of P:ants. Boston, 1879. 
•Grinnell, G. B. The Cheyenne Indians. Vol. 2, 166. 1923. 
7 Fewkes, J . W. Two Summers' Work in Pueblo Ruins. 22nd Ann. R pt. of the 
Bureau of Am. Ethnology. I. 1900-1901. 
•Gilmore, M. R. Uses of Plants by Indians. 33rd Rpt. Bur. of Am. Ethnology. 
43-154. 1911-1912. 
0 Gray, A., and TrumboJl, J. H. Am. Jour. of Sci. 25 :370-379. 1883. 3rd Series. 
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SPECIES, VARIETIES AND GROUPS OF PUMPJ{JNS 
Only 3 of the 10 species of cucurbita are of economic impor-
tance in the United States. These are 
Ciicurbita pepo and Cuciirbita mos-
chata, which comprise the pumpkins; 
and Cuc1irbita ?naxima, to which all va-
rieties of squashes belong. 
In no other branch of horticulture 
are the rules of nomenclature so fla-
grantly violated as with vegetable 
crops. In this publication the authors Fig. 4. Typical fruit stalk of 
C1<cwrbita pepo, distinctly have followed the code of nomtmcla-
five-sided and grooved. ture* pre -
pared by the joint committee from the 
American Seed 'I'rade Association and 
the Vegetable Growers' Association of 
America. 
The pumpkins and squashes de-
scribed have all been grown on the 
grounds of the Iowa Agricultural Ex-
periment Station during the past five 
years. For the purpose of verifica-
tion, seed of each variety was secured 
from a number of representative 
seedsmen thruout the United States. 
The study embraced 98 forms, altho 
the names of many proved to be Fig. 5. Typical leaf of C1wnrbit<1 
synonymous. So far as known, this v epo, showing the deeply cut 
list comprises all of the important notches characteristic of this 
species. 
sorts at present listed by American 
seedsmen. Obsolete and rare varieties are not included. 
Fig. 6. Seeds of Cucurbita pepo 
showing hor:zontal seed scar. In 
some C8.$"'S the scar is rounded in-
A. Cuciirbita pepo L. Plants 
have running or busy, five-sided, 
usually prickly, stems, which in 
the running varieties have distinct 
ridges and grooves. Leaf stalks 
and blades spiny, the blades three 
to seven-lobed with distinct si-
nuses between the lobes. Both 
staminate and pistillate flower 
stalks obtusely five-sided. Corolla 
stead of straight. *Market Growers Journal, January 1, 1921. 
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Fig. 7. Staminate flowers of Gucurbita pepo. A. On the evening previous to open-
ing. B. On the morning of opening. 
orange-yellow, the tube flaring and lobes pointed. Calyx tube 
of staminate flower bulbous, slightly constricted just below the 
sepals; that of pistillate flower short and disc like. Sepals 
distinctly tapered, fleshier than in C. maxima, and those 
Fig. 8. A and B. Pistillate flowers in the same relation as above. 
• 
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of the pistillate flower reduced in size. In con trast with 
C. rna xirna, the t ip of the corolla remains pointed up to 
the time of the opening of the flower. Fruit stalk very hard at 
maturity, five-sided, distinctly grooved; often slightly enlarged 
or flaring at attachment to fruit. Shell of fruit hard at ma-
turity, not yielding readily to the thumbnail. Seeds tan colored , 
with a horizontal or rounded scar; margin identical in color and 
texture with body of seed. 
The following is a list of varieties belonging to C'itc1wbita pepo. 
Cocozelle 
Connecticut Field 
Deli ca ta 
Early White Bush Scallop 
Early Yellow Bush Scallop 
Ford hook 
Fordhook Bush 
Fort Berthold 
Golden Custard 
Golden Oblong 
P anama 
Perfect Gem 
Pie Pumpkin 
Sandwich Isla nd 
Strickler 
Sugar Pumpkin 
Table Queen 
Vining Cocozelle 
White Summer Crookneck 
White Vining 
Long Island White Bush Scallop 
Long White Marrow 
Vegetable Marrow 
Winter Nut 
Mammoth Tours 
Mammoth White Bush Scallop 
Mandan 
Yellow or Golden Summer 
Crookneck 
Zucchine 
Omaha 
B. Ciicwrbita rnoschata. Duch. This species is much more 
variable than either C. pepo or C. rnaxinia, it being difficult to 
ascribe definite characteristics which cover all varieties. 'l'he 
plants have running stems, which in most cases are five-sided; in 
a few forms, however , they are rather cylindrical with narrow 
ridges and grooves. Leaves and stems usually soft hairy or, 
Fig . 9. Typical leaf of Cucm·-
bita moschata. The varieties 
of pumpkins belonging t o this 
species show silver spots at 
intersections of veins. 
rarely, rough hairy; leaf blades with 
three to five lobes, an~ with very few 
exceptions characterized by white spots 
at intersections of veins. These spots, 
however, differ in appearance from 
those which occasionally occur on the 
leaves of C. pepo. Flowers coarser and 
firmer than in other species. Coroll a 
lemon-yellow, the tube somewhat flar-
ing, with lobes intermediate in shape 
between the pointed of C. pepo and the 
rounded of C. maxima. Peduncles more 
or less five-sided, with or without 
grooves. With few exceptions this spe-
cies has noticeably long stamens. Calyx 
tube of staminate flower quite variable 
in shape, that of pistillate disc-like, 
both often five-sided and flanged at top; 
10
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sepals long or short, rather flat, with or without leaflike termina-
tions. As in C. pepo, and in contrast to C. maxi1nia, the flowers 
on the evening previous to opening are pointed at the tip. 
Fig. 10. Fruit stalk with flaring 
base characteristic of Cucm·bita 
1noschcita. In certain varieties of 
nioschata this is not so pronounced. 
Shell of fruit hard, altho in some 
cases thin. The fruit stalk of C. 
moschata is typically five-sided, no-
tic13ably grooved and distinctly flar-
ing at attachment to fruit. How-
ever, in a few varieties these char-
acters are somewhat modified, that 
is, roughly cylindrical in outline, 
indifferently grooved and neither 
flaring nor noticeably enlarged at 
attachment to fruit . Fruit stalks 
are hard. The Japanese Pie is an 
exception to the above in that the 
shell is soft, fruit stalk very thick and only medium hard. The 
seeds of this species range from a grayish white to tan, the dis-
tinct margin thickened, deeper in color, and different in texture 
from the body of the seed. Seed scar slanting, horizontal or 
rounded. 
Russell11 devised a key based on seed scar characteristics, in 
which he classified Cucitrbita rnosch<l-ta under ''Scar normally 
squarely truncate or rounded . " The writers have given 
especial attention to the seed scar and are unable to corroborate 
the findings of Russell on this point, their investigations reveal-
ing that in C1iciirbita moschata the scar may be slanting, 
rounded or horizontal. 
These descriptions of Cii.ciirbita pepo, Ciicitrbita maxima and 
Ciicw·bitci moschata embrace and supplement, in modern and 
imple terminology, the original descriptions by Linnaeus and 
Duchesne; from these it will be seen the characters of Ciicurbifo 
pepo and Cucitrbita niaxima are clean 
cut and definite, whereas those of Cii-
ciirbita moschata are difficult of de-
marcation. Also this species has some 
characters similar t" vhose of C1iciir-
bita pepo, and others not unlike those 
of Cucw·bita ma,xvma. 
Duchesne12 in his original descrip-
tion of Cnctirbita moschata states: 
''This species, very difficult to de-
limit, is comprised of several varieties 
too little observed to determine well." 
• ""' ti~ I ' f, j 
' ~/ 
Fig. 11. The crinkly margin of 
a shade deeper than body of 
seed is characteris t ic of C. 
moschata . 
11Russell, Paul. Identification of the commonly cultivated species of Cucurbita by 
means of seed characters. J our. Wash. Acad. Sci. 14 :265-269. 1924. 
10Duchesne. Poir. Diet. So. Nat. 11 :234. 1818 . 
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Al o: ''Lamarck did not find ufficient difference to con idcr 
it a di tinct species.'' 'Ihe pre ent indefinite and inconstant char-
acters of C1u;m·bita moschata, together with the uncertainty of 
Duchesne and Lamarck in recognizing it as a parnte pecie , 
ugge t the pos ibility of hybrid origin. 'l'he followinO' varie-
ties belong to Citc•u,1·bita rnoschata : 
( \ } ~~ I ?! '\i -..__ \ I . ~ '--'---.._""'-. \ ( • ~ Cal.h?un 
_ ~ v - 1 Ch1rimen ~ ] IN/ ,~~->: F rench Cocoanut 
{) .//~ ~ Japanese Pie 1 fr. '_1 ~ \ \~~ Large Cheese 
__,_; . : ! , Mammoth Golden Oushaw 
- ·, Quaker Pie 
Small Golden Cushaw 
Striped Cushaw 
Tennessee Sweet Potato 
White Cush::i.w 
Fig. 12. Pistillate flower of Cucm·bita moschata 
just previous to a nd after open ing. 
VARIETI ES OF 
PUMPKINS 
( Cucurbita pepo a nd 
C1wurbita moschata) 
Acorn. See Ta-
ble Queen. 
Big Tom. See 
Connecticut Field. 
Boston Pie. See 
Sugar. 
Calhoun. Shape 
very similar to 
that of Large· 
Cheese but much 
Fig. 13. 
8 
Staminate flower of C. Moschata in bud and 
full bloom. 
smaller-about 9x6 inches. Weight 5 to 6 pounds. 'olor 
creamy buff. Shell smooth, thin and hard. Flesh salmon, thick, 
fine grained and sweet. Fruit stalk hard, five-sided, flaring con-
spicuously at attachment to fruit. An excellent variety for 
pies but not now commonly grown. Originated by a Mr. 'al-
houn and listed by Peter Henderson as early as 1891. 
Chirimen. The Chirimen is of Japanese origin, short cylin-
12
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drical in shape, much flatt.ened at both ends; strongly grooved 
and warted . Size llx5 inches, weight about 8 pounds. Skin 
at first dark green, turning to brown when fully rip e. Shell 
hard at maturity; flesh lemon yellow, very thick, making the 
fruit heavy for its size. Fruit stalk hard, rather slender, five 
sided, grooved, with five ridges which flare out at attachment 
to fruit. Matures late. Not extensively grown on acc-ount of 
its very hard shell and rather poor quality. 
Cocozelle. This Italian summer pumpkin is of the bush type, 
the plants being very leafy and compact. Leaves are many 
lobed and quite prickly. Fruit about 16x5 inches ; weight f; 
pounds. Shape rather cylindrical but somewhat pointed at 
stem end. Skin smooth, dark green with lighter green to yellow 
stripes; shell ~nd fruit stalk hard at maturity, the flesh green-
ish white. Usually eaten when 6 to 8 inches long, at which time 
flesh is white and shell soft. Of Italian origin, listed by Bur-
pee as early as 1891. 
Connecticut Field. Fruit large (weight about 25 pounds); 
variable in shape, some being depressed and flattened at the 
ends, others round or elongated; somewhat grooved. Skin 
smooth, orange yellow in color. Shell thin, hard. Flesh coarse, 
sweet, greenish yellow in color. Frequently grown in corn-
fields. Used for pies, canning· and as a stock feed. This variety 
yielded at the rate of 16 tons per acre on the Station grounds. 
An old American variety, probably grown by the Indians in 
New England before the coming of the white man. The name 
" Big Tom" was given ·to a selection of Connecticut Field by 
Johnson & Stokes in 1904. 
Cymlin (Cymling). See Early White Bush Scallop. 
Delicata. Shape oblong, size 9x4 inches; weight 2 to 3 
pounds. Skin irregularly striped with orang·e and green. 
Shell hard. Flesh yellow, firm, inclined to be stringy. The 
Delicata may be used as either a summer or winter pumpkin. 
Quite prolific. Offered by Burpee as early as 1896. 
Des Moines. See Table Queen. 
Early White Bush Scallop. Fruit flat, the edge scalloped, 8 
inches across by 3 inches thick. Weight 2 to 3 pounds. Skin 
white, smooth or occasionally warted. Shell hard at maturity. 
Flesh white, thick, fine grained until it reaches maturity, when 
it becomes coarse and tough. An early, prolific summer pump-
kin of the bush type. Usually eaten before shell becomes hard. 
Both the White and Yellow Bush Scallops have been listed by 
seedsmen for more than 55 years. 
Early Yellow Bush Scallop. Very similar to the Early White 
13
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S h ex pt that th kin i. golden r llow in ·olor. 1t il> n :l'-
ction from th Early Whit u. h. 
E nglish Cream Marrow. • ee F rdhook. 
Fordhook. Fruit obi ng- , lig-htly groovrd, h1prrr l ut strm 
end; to JO in he lon"' ab(lut 4 inche. thick; Wl'ight ) 1/:! lo ::? 
pound . kin mooth r am to li •d1t l 111011-yrllow; slw ll hurd. 
Fl h v ry thick, dry and . w et . trnw color ed. V 1 ·~· cl rsirnhh· 
a a . ummer pumpkin but al. o wrll adaptrd fM wintrr us , 
k eeping un til Jun . Plant. of this vari ty ar fcrhly rm111i11~. 
Li ted by H nder on a. early a, 1 91. 
Fordhook Bush. V ry. imilar to F rclh o k ex ·cpt that it is 
of the bu. h type. ot ommonly gr own. 
Fort Berthold. Fruit . imilar in . ha pr to the . ' mall Hu~111· 
pumpkin, but mailer. ize 3x7 in che. , wci~ht 21/z pounds. 
kin smooth orang y llow or r ea m· shell thin, hard. Fl sh 
rather firm, fin grain d, l mon y ll ow in color; of good qu11lit~· . 
Thi ery early hardy pumpkin was ohtainrd hy Gro. l•'. \\ill , 
of 0 car H. ·will & 'o. e cl. men dir tl y from t hr Mandan 
Indian on the Fort Berthold Re.·rrvation in North Dakota . 
French Cocoa.nut. Fruit lon (J'ated , slig-htly tapcrf'd at both 
end . iz 24xl0 inche . ' ig-ht 15 pounds. Hkin •pamy 
buff. hell thin, hard; flesh de p salmon . }'ruit stalk 
five-sided. This . qua ·h is no t adapt d to 11 orthel'll latitucl i; 
on account of its late maturity. 
French Tours. ee Mammoth Toms. 
Giant Summer Crookneck. . lee ' trickier. 
Golden Custard. Fruit similar in :hap, to 1'}a!'lv v hit c· 
Bush; 12 to 14 inche. aero. :, 4 in ·hes thi ck. f:lkii°i ~old n 
orange, flesh creamy ) ell ow. A s le tion from Eady Y How 
Bu h Scallop; very prolific. Offc1·ed by J ohnson & , tok s as 
early as 1893. 
Golden Oblong. Frui t cylind 1·ical lightly gr oved; siz • 
12x7 inche , weight 7 porn1d.. lcin smooth, golden-orang in 
color, beU hard. Fle h deep yellow, t hick a nd . w et. Keep!; 
well. Thi. Hri ty was introduced and catalogu d by t he ':N . 
Atlee Burpee eed 'o. in 1 9. 
Green Vining (or Trailing) Vegetable Marrow. Sec \ inin •' 
ocozelle. 
Green Bush Vegetable Marrow . • 'ec ocozell . 
I talian (Vegetable) Marrow. 'ee 'ocoz lie. 
J apanese Pie. Fruit p ar shaped, the neck cl on ,.at •d and us-
14
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ually not curved. Skin dark green, sometimes with lighter 
gTeen stripes. Shell soft at maturity. Flesh salmon in color, 
fine grained and sweet. Fruit stalk very thick, medium hard 
at maturity, naither distinctly grooved nor flaring . An early 
variety. Used for pies by canner and as a stock feed. Cata-
logued by Johnson & Stokes as early as 1893. 
Jonathan. See White Cushaw. 
Kentucky Field. See Large Cheese. 
Large Cheese. Shape like that of a cheese box, much flat-
tened at both ends, grooved; size 14x8 inches, weight about 10 
pounds. Skin creamy buff color, smooth; shell thin, hard at 
maturity; flesh deep salmon yellow. Fruit stalk grooved, 
rather slender and flaring conspicuously at its fiv e-sided at-
tachment to fruit. It is very hardy, productive and a good 
keeper. Grown extensively for canning purposes. On the Sta-
tion grounds yields of 13 tons per acre were secured. A few 
seedsmen consider the Large Cheese and K entucky Field as two 
distinct varieti es. Our experience with crops gro,vn from seeds 
obtained from many seed houses indica tes that at present the 
Large Cheese and the Kentucky Fi eld cannot be considered as 
different varieties. It is probable that at one time two varie-
ties did exist, but confusion of the two types by seedsmen and 
gr owers has practically eliminated any distinction. As a r esult 
the names Large Cheese and K entucky Field ar e used indis-
criminately il;l many catalogs. 'rhe Large Cheese is a very old, 
well established American variety of pie pumpkin, having been 
listed by Sinclair & Moore as early as 1826. 
Long Island White Bush Scallop. Fruits similar to Early 
White Bush but thicker, and not so noticeably scalloped. Not 
commonly cultivated. 
Long White Marrow. A summer pumpkin of the bush type. 
Fruit oblong, somewhat tapered at the stem end; size 12 by 4 
inches, weight 3 to 4 pounds. Skin smooth, light cream in 
color, shell hard at maturity. Flesh white, fine grained and 
sweet. Very desirable as a summer pumpkin. An abundant 
cropper. Offered by W. Atlee Burpee Seed Co. as early as 1900. 
Mammoth Golden Cushaw. Shape similar to an inverted 
letter '' j, '' the blossom end of fruit swollen and containing the 
seeds, the n eck long, slender and curved. Size 20x9 inches. 
Weight 12 pounds. Skin dull gold in color, the flesh thin and 
rich yellow ; shell thin, hard at maturity. Sometimes used by 
canners, but more often as a stock feed. Fruit stalk rather 
slender, grooved, five-sided, moderately flaring where it joins 
the fruit. Offered by B. K. Bliss as early as 1844. 
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Mammoth Tours. Fruit long, cylindrical, size 24x12 inches; 
weight 30 pounds. Skin smooth, mottled green, orange and yel-
low. Shell hard, thin. Flesh deep cream in color, coarse, 
stringy. Seeds very large. Used as stock feed. Listed as early 
as 1873 by Peter Henderson. Of French origin. 
Mammoth White Bush Scallop. A selection from Early 
White Bush; fruits larger-12x4 inches-more warty and of 
later maturity. Not commonly grown. This variety was listed 
by the Livingston Seed Co. as early as 1891. 
Mammoth Yellow Bush Scallop. See Golden Custard. 
Mandan. A slightly running variety. Fruit small (weight 
about 2 pounds), round, :flattened at both ends. Skin greenish 
white, white with green stripes or green mottled; often warted. 
Shell hard at maturity. Flesh fine grained, sweet, white to 
greenish white in color. Used as a summer pumpkin before 
shell hardens, or as a winter pumpkin at maturity. Keeps well. 
This pumpkin was secured from the Mandan Indians by Oscar 
H. 'Will & Co., seedsmen, who improved by selection and intro-
duced it. It is the earliest of all pumpkins and is well adapted 
to regions having a short growing season. It is also quite 
hardy. 
Omaha. Fruit oblong, somewhat pointed at stem end, 
slightly grooved. Size 10x6 inches, weight 4 pounds. Skin 
smooth, orange colored. Shell thin, hard. Flesh iemon yellow, 
rather coarse. An early variety. This pumpkin was obtained 
from the Omaha Indians of Nebraska about 10 years ago by 
Dr. Melvin R. Gilmore of the Museum of the American Indian 
of New York City, and was introduced by Oscar H . Will & 
Co., seedsmen. 
Panama. Fruit bell shaped, with deep grooves at the large 
end. Size 6x4 inches, weight 1 to 2 pounds. Skin Smooth, 
lemon colored; shell };lard. Flesh light orange. Variable in 
quality and texture. It is named for the town of Panama, Iowa, 
near which it was originally grown. 
Patty Pan. See Early White Bush Scallop. 
Perfect Gem. Fruit rather spherical, :flattened at both ends, 
distinctly grooved. About 5x6 inches, weight 2 to 3 pounds. 
Skin straw colored, shell hard; flesh cream colored, fine grained 
and sweet. An early, very productive sort, commonly used as 
a summer pumpkin, now little cultivated. Described in Bur-
pee 's catalog as early as 1882. 
Pie Pumpkin. Similar to Sugar Pumpkin, slightly 
larger. Weight 7 pounds. Skin light orange in color, netted. 
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Shell hard. Matures earlier than Sugar and is also more 
-prolific.· The Pie Pumpkin has been known in this country for 
more than 40 years. 'l'he name Winter Luxury was given to a 
special strain of it by Johnson & Stokes in 1893, after six years 
of selection by a veteran pumpkin grower . 
Quaker Pie. Shape variable but predominately pear shaped, 
often slightly grooved. Size 12.x.7 inches, weight 9 pounds. 
Skin smooth, deep buff color ; shell thin, hard. Flesh coarse, 
firm, light orange. Very similar in some respects to Large 
Cheese, from which, however, it differs greatly in shape. This 
variety originally came from Washington County, N. Y., where 
it was grown for a great many years by a family of Quakers or 
Friends. Offered by Burpee as early as 1891. 
Sandwich Island. Coarse plants, stems and leaves very 
prickly; stems deeply grooved. Fruit nearly cylindrical, some-
what tapering toward the ~t,em end; prominently gr ooved. Size 
about 20 inches long and 12 inches thick; weight 25 pounds. 
Skin brownish yellow, smooth ; shell hard. Flesh thick, deep 
yellow, seed cavity small. A hardy clrouth-resistant variety, 
not well adapted to many regions on account of its late ma-
turity. 
Small Golden Cushaw. Shape similar to the Mammoth 
Golden Cushaw but much smaller. Size 10x5 inches, weight 7 
pounds. Not commonly grown. 
Small Sugar. See Sugar. 
Strickler. Similar to the Yellow Summer Crookneck but 
more warty and larger, sometimes reaching a length of 24 
inches. Offered by Johnson & Stokes as early as 1893. 
Striped Oushaw. Fruit of the Crookneck type, the neck not 
so long nor so distinctly curved as the Golden Cushaws; blos-
som end much swollen, containing the seeds. Size variable, 
averaging about 16x10 inches, weight 13 pounds. Skin smooth, 
white with netted green stripes. Shell thin, hard at maturity. 
Flesh yellow, solid, fine grained. Fruit stalk medium thick, 
rather cylindrical, slightly five-sided and enlarged at attach-
ment to fruit, the neck having five ridges extending downward 
from under attachment of fruit stalk. Widely cultivated. 
The Cushaws, as a group, are very prolific and widely used by 
canners, al tho often used as stock feed. Cataloged by Johnson 
& Stokes as early as 1893. 
Sugar Pie. See Sugar Pumpkin. 
Sugar Pumpkin. Jj'ruit small, weight 4 to 5 pounds; round 
with flat ends, grooved. Skin brownish yellow; shell hard. 
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:F'lesh thick, fine o-rained, dry, weet, yellow in color. Mature. 
late and stor well. Excellent fo r canning and pies. 'l'hi va-
riety yielded 10 ton per acre in our trial plot . . 'l'his i an old 
well-established variety which probably originated in New 
England. Listed as early as 1884 by H ender on. 
Sweet Cheese. See Large Chee e. 
Table Queen. Small fruit, slightly elongated, pointed at the 
blossom end and di tinctly grooved. Size 7x4 inche. ; weight 
2 pounds. Its size commends it for table use for when halved 
and baked it makes an adequate serving for two people. kin 
smooth and dark green at maturity. Shell thin and ha1·d. 
Flesh thick, deep yellow in color and usually of excellent qual-
ity. Very productive and a good k eeper. 
The only undesirable feature of this pumpkin is its uncer-
tain quality, and an effort is being made at this station by E. 
S. Haber to develop superior strains; the seed of which, h ow-
ever, is not yet available for distribution. Golden and ivory 
strains exist but are not in common cultivation. 
The origin of this variety is uncertain. It was first illu~­
trated and described in the catalog of the Iowa Seed ompany, 
1913, under the name of Table Queen. Previous to that time it 
was grown by Sestier Brothers and other market gardeners 
near Des Moines under the name of "Dani. h squash." 'l'his 
name was used on account of the fact that the seed was sup-
posed to have been brought to Des Moines from Denmark by a 
local lumberman. This report r egarding the importation of 
seed has not been confirmed. On the other hand, a lett er to the 
srnior author from Haehnfeldt & J ensen Lt., seedsmen at 
Odense, Denmark, under date of March 5, 1926, states that 
''Squash is not and cannot be grown in this country as the cli-
matic conditions are not adapted to its culture." 
That the Table Queen orig'inated in Denmark seems open to 
serious question. This point of view is further supported by the 
fact that this variety· is unknown so far as we have been able 
to learn in the European seed trade. A perusal of the leading 
seed catalogs of these countries fails to find either this variety 
or one similar to it listed. 'l'he fact is clearly established, how· 
ever, that in the United States this variety was first grown 
commercially near Des Moines, Iowa. 
Dr. Melvin R. Gilmore, in a letter to the senior author under 
date of March 5, 1927, reports: ''There is a variety cultivated 
by the Arikara on Fort Berthold Reservation in North Dakota 
which is similar but not iden tical." Geo. F. Will of Bismark, 
North Dakota, who has made a special study of the economic> 
plants grown by the American Indian, informs the junior au-
thor under date of March 12, 1927, that the Arikara tribe 
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"grew a black heart-shaped squash very similar in appearance 
to Table Queen. It was not anywhere near equal to it in 
quality." 
This variety was renamed Des Moines Table Queen at the 
1919 annual meeting* of the Iowa Vegetable Growers Associa-
tion. However, this action is contrary to the code of nomen-
clature adopted by the American Seed Trade Association and 
the Vegetable Growers' Association of America, that is, that 
the name first published for a vaTiety shall be the accepted 
and recognized name. For this reason the authors have decided 
to adhere to the original name. 
In 1924 an enterprising Wyoming seedsman announced a 
"new horticultural product" called the "Yama," purporting 
to be a cross between Golden Bantam Sweet Corn and Hubbard 
Squash. One of the leading railroad companies became inter-
ested and purchased the entire season's output of this Wyoming 
grower to feature on their dining cars. A leading magazine** 
published in . one of its issues a description of this "new vege-
table.'' Knowing the impossibility of crossing two vegetables 
so widely different as corn and squash, the junior author inves-
tigated the Y ama and found it to be nothing· more than the 
well known Table Queen pumpkin. 
This variety has also been listed under the name of Acorn, 
Delicious, and Kitchenette, names belonging to other varieties 
which are entirely distinct from the Table Queen. It is also 
called Individual. 
Tennessee Sweet Potato. Fruit pear or bell shaped. Size 
15x8 inches, weight 15 pounds. Skin white, often with lightly 
netted green stripes. Shell very hard at maturity. Flesh solid, 
thick, light lemon yellow and sweet. Fruit stalk thick, neither 
strongly grooved nor flaring . It has g·ood keeping qualities. 
Used for pies and baking. Listed by Burpee as early as 1886. 
Vining Cocozelle. Very similar to Bush Cocozelle but of the 
running type and fruits somewhat smaller. 
White Cushaw. Very similar to the Striped Cushaw except 
that the skin is of creamy white color and the neck somewhat 
shorter. The fruit is also firmer than the green striped, there-
fore stores better. Both the Striped and White Cushaws were 
offered by Johnson & Stokes as early as 1893. All Cushaw 
pumpkins are named for a Mr. Cushaw, wh0 first grew the 
Mammoth Golden Cushaw. 
White Summer Crookneck. Similar t0 the Yellow Summer 
Crookneck but more warty and larger, sometimes reaching a 
•Transactions of Iowa Horticultural Society. 54 :311, 1919. 
••Popular Mechanics, March, 1925. 
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length of 24 inches. Offered by Johnson & Stokes as early as 
1893. 
White Vining (or Trailing) Vegetable Marrow. A running 
type of summer pumpkin, the fruits of which are similar to 
Long White Marrow except that the size is somewhat larger, 
averaging about 16x5 inches. Cataloged by D. M. Ferry & Co. 
as early as 1871. 
Winter Luxury. See Pie Pumpkin. 
Wmter Nut. In shape much like an apple with a depression 
at stem end; from which radiate a number of deep grooves. Size 
7x5 inches, weight 4 pounds. Skin smooth, cream colored. 
Shell hard. Flesh solid, of rich nutty flavor, cream colored: 
First listed by J ohn Lewis Childs Seed Co., Flora Park, N. Y., 
in 1922. The original seed was brought to this country from 
Germany or Poland. 
Winter Queen. See Pie Pumpkin. 
Yellow (or Golden) Summer Crookneck. Fruit small, 9 to 
12 inches in length, weight about 3 pounds. The neck is long, 
narrow and distinctly curved, the blossom end swollen and con-
taining the seeds. Skin golden yellow in color, warty. Shell 
hard at maturity. Flesh greenish white to light yellow, accord-
ing to maturity; fine grained. An early summer pumpkin of 
the bush type, quite prolific; should be used before shell hard-
ens as the flesh becomes stringy and bitter. It is the most widely 
used of all the summer pumpkins because of its excellent qual-
ity. Listed by D. M. F erry & Co. as early as 1871. 
Zucchine. A bush type very similar to Cocozelle, but the 
fruit is green with a lighter gray mottled effect. 
GROUPS OF PUMPKINS 
( Cucitrbita pcpo and Cuciirbita mosohata) 
Both pumpkins and squashes exhibit wide variation as to 
color, size, form and season. When all of the varieties are as-
sembled, however, and their resemblances studied, it is found 
that groups can be formed, and that the varieties of a given 
group are more closely akin to each other than they are to the 
varieties outside of that group. Each group is named after the 
most typical and representative variety of that assemblage. 
Thus the Hubbard gr oup contains squashes differing more or 
less in size and color yet sharing a number of characteristics in 
common, giving them a group relationship; and with very few 
exceptions the group relationship of the varieties listed is clear 
and definite. 
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Connecticut Field Group 
(C. pepo). Fruits are either 
round with flattened ends, or 
oblong; surface grooved. 'l'his 
group includes some of the 
best known pie varieties; a 
few forms, however, are 
grown primarily for stock 
feed. Vines are of the run-
ning habit. 'rhe following 
Fig. 14. Connecticut· Fie ld pumpkin. varieties belong to this group. 
Connecticut Field 
Sugar Pumpkin 
Pie Pumpkin 
Fort Berthold 
Golden Oblong 
Mammoth Tours 
Omaha 
Sandwich Island 
Cheese Group (C . m.l!schata.). Smooth, creamy buff, thin 
shelled fruits of various shapes. Popular wi th canners, also 
Fig. 15. Large cheese 
pumpkin. 
desirable as stock feed on account of the 
thin shell. All varieties have running 
plants. 
Calhoun 
French Cocoanut 
Large Cheese 
Quaker Pie 
Cushaw Group ( C. moschata). Plants 
of the running type. Fruits smooth, with 
a curved or straight neck, and much en-
larged at the blossom end. Used exten-
sively by canners. With the exception 
of the Tennessee Sweet Potato, the thin shell makes them quitEi 
desirable as stock feed also. 
Fif. 16. Striped Cushaw pumpkin. 
Japanese Pie 
Ma mmoth Gold en Cushaw 
Small Gold en Cushaw 
Striped Cushaw 
Tennessee Sweet Potato 
White Cushaw 
Fordhook Group (C. pepo). Rather small frui ts, quit0 varia-
ble in shape but all characterized by distinct grooves and 
ridges. This ~roup embraces both summer and winter pumpkins, 
also bush and running plants. 
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Delicata 
Fordhook Bush 
Ford hook 
Panama 
Perfect Gem 
Table Queen 
Winter Nut 
126 
Fig . 17. Fordhook pumpkin . 
Patty Pan Group ( G. pepo). Fruits flat, edge scalloped. 
Summer pumpkins of the bush type. They are used befor e the 
shell hard ens because the flesh becomes tough and bitter at 
maturity. Altho popularly known as squashes, the fruit stalk 
and other botanical characters 
clearly show this group to be 
pumpkins. 
Fig. 18. Early White Bush Scallop. 
Crookneck Group (C. pe-
po) . Fruits golden yellow or 
white, thickly warted and with 
long curved necks. Like the 
Patty Pans, these are used only 
as summer pumpkins. 
Strickler 
White Summer Crookneck 
Yellow Summer Crookneck 
Fig. 20. Long White Marrow. 
Early White Bush Scallop 
Early Yellow Bush Scallop 
Golden Custard 
Mammoth White Bush Scallop 
Long Is land White Bush Scallop 
Fig. 19. Yellow Summer Crookneck 
Vegetable Marrow Group 
( C. pepo). Fruit oblong, 
skin smooth, shell hard at 
maturity, r anging in color 
from cream to dark gr eeu. 
Used only as summer pump-
kins before shell hardens. 
Plants of both bush and run-
ning habit. 
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Cocozelle White Vining Vegetable Marrow 
Long White Marrow Zucchine 
Vining Cocozelle 
The Mandan and Chirimen pumpkins have not suffici ent 
characteristics in common with the above groups to warrant 
their classification with any one of the them. 
SPECIES, VARIETIES AND GROUPS OF SQUASHES 
C. C'iicurbita. 1na •. ,,;imti Duch. Vines strongly running, stems 
cylindrical or nearly so, but not 
grooved. Stem, leaf blades and 
leaf stalks differ from those of 
C. pepo, being rough hairy rath er 
than spiny. Leaf blades some-
what kidney shaped, without dis-
tinct sinuses between the round-
ed lobe . Staminate flower stalk 
cylindri cal. Corolla tube of both 
flow ers nearly cylindrical, th e 
lobes round e d 
Fig . 21. Type of fruit stalk char- and r eflexed. Ca-
acteristic of C11.cwr bi.ta 1nax i1nct. 
Note the cylindrical outline and in- lyx tube of stam-
d :stinct grooves . i n a t e f 1 0 w e r 
roughly cone shaped, that of pistillate flow er 
disc like; sepals of both flowers linear. On 
the evening previous to the opening of th e 
flower, the tip of the corolla spreads some-
what . Fruit stalk cylindrical in outline, 
fleshy, remaining soft at maturity. Shell hard 
in some varieties, soft in others. The color 
Fig. 22. Seed. of 
Cn c1w bi tci maxima 
showing s lanting 
seed scar. 
of seeds is usually white, but may be brown or bronze. Maxima 
Fig. 28. Typical kidney-shaped leaf of 
Cuourbita maxima. 
is characterized by a slanting 
seed scar. The following 
seed scar. 'l'he following varie-
ties belong to C. m axirna : 
Alligator 
American Turban 
Arikara 
Atlas 
Autumnal Marrow 
Banana 
Bay State 
Deli cious 
Delicious-Golden 
Essex Hybrid 
Estampes 
Faxon's Brazilian 
Genuine Mammoth 
Gilmore 
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Hubbard- Blue 
Hubbard-Chicago 
War ted 
H ubba rd-Golden 
Hubba rd- Green 
Hubbard- Kitchenette 
12 
Ironcla d 
Mammoth Chili 
Mammoth W ha le 
Marblehead 
Pl ymou th R ock 
P rolific Marr ow 
Sibley 
Victor 
Warren 
W inneba go 
Fig. 24 . Staminate flower of Cuctwbita 111.aa:ima in bud a nd bloom . Note t ha t the 
tip of the bud is truncate instead of po inted as it is in the case of the pumpkins, 
Cucitrbi t a )Je]Jo and C110It1"bi t <• 111osch a,ta. 
Fig. 25. Pistillate bud and flower of CUC1£1"bita maxima . 
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VARIETIES OF SQUASHES (Cuc1trbita maxima) 
Alligator. An elongated type of winter squash, cylindrical, 
somewhat pointed at both ends. Size 24x7 inches, weight 18 
pounds. Skin dark gr een, smooth, surface bumpy, with longi-
tudinal grooves. Shell hard, flesh deep yellow. This variety is 
a sport from the Banana Squash, being first observed in 1923 
in Jackson County, Michigan. Listed by S. M. Isbell & Co., in 
1926. 
American Turban. As the American Turban is of rather ob-
scure hybrid origin and tends to sport, the cqlor and quality 
are variable. The fruit is shaped like a turban-short cylindri-
cal, flattened at both ends-with a button-like indentation at 
the blossom end. Size 10x7 inches, weight 8 pounds. Skin 
somewhat rough,. usually deep lemon-yellow; shell inclined to 
be soft at maturity, yielding to the thumbnail. Flesh deep 
orange, dry, fine grained and firm. This squash is not now com-
monly grown as it is a poor keeper and there is considerable 
waste on account of the inedible button like indentation. Listed 
by Peter Henderson & Co. as early as 1873. 
Arikara. Fruit slightly elongated, rather spindle shaped. 
Size 12x9 inches; weight 8 pounds. Skin smooth, light salmon, 
often with areas of bluish green, and with a greenish gray patch 
at blossom end; shell hard. Flesh bright orange streaked with 
green, fine grained~ mealy and dry. This is an early variety, 
an excellent cropper and keeps exceptionally well. 
This winter squash was obtained from the Arikara Indiam: 
on the Fort Berthold reservation in North Dakota by Dr. Mel-
vin R. Gilmore of the Museum of the American Indian, New 
York City, and was introduced by Oscar H. Will & Co. 
Atlas. Fruit variable, usually egg-shaped; grooved. Aver-
age size 20x13 inches, average weight 35 pounds. Skin smooth, 
glossy, reddish yellow. Shell soft at maturity, yielding to the 
thumb nail. Flesh yellow, rather coarse but of fair quality. 
Used extensively by canners. The Atlas is a selection from the 
Mammoth Chili and was introduced by the Iowa Seed Co., in 
1898. 
Autumnal Marrow. Shaped somewhat like that of the Hub-
bard but not curved at the ends. Size 14x9 inches, weight 6 to 
9 pounds. Skin pock marked, light orang·e in color. Shell hard 
at maturity. Flesh orange colored, used largely by canners. 
Th~s squash when introduced by J.M. Ives, of Salem, Mass., in 
1831-32, was of small size ( 5 to 6 pounds), fine grained, dry and 
sweet, and of excellent quality. Much of its original excellence 
has been lost by crossing it with other varieties, so that at pres-
ent it is quite variable in shape and size, while the quality is 
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often poor. On account of its good keeping properties the Au-
tumnal Mar row is a very popular variety with farmers . 
Banana. Fruit enlongated, ban~na shaped. Average size 
16x6 inches, weight 12 pounds. Skin smooth, greenish gray with 
long light streaks. Shell soft. Flesh light orange, fine grained, 
sweet with a nutty flavor. While this squash is not widely 
grown, probably on account of its soft shell and consequent 
poor keeping qualities, it is one of the most delicious of all 
squashes, and deserves much wider usage. Listed by Johnson 
& Stokes as early as 1893. 
A lemon colored Banana squash has also been introduced but 
has never been extensively grown. 
Bay State. Shape is turban like, with a button at the blos-
som end; the color slate gray. Size 10x7 inches; weight 7 
pounds. Shell smooth, very hard and thick. Flesh lemon yel-
low, very thick, mealy, dry and fine grained. It is of good 
quality and an excellent keeper. This squash was introduced 
about 1888 by Aaron Lew., the same seedsman who introduced 
the Essex Hybrid. Its cultivation has been confined largely to 
New England. 
· Boston Marrow. See Autumnal Marrow. 
Delicious. Fruit rather top-shaped, pointed at blossom end, 
altho variable. Size 12 by 8 inches, weight 8 pounds. Skin 
smooth, dark green, with lighter stripes at blossom end; shell 
hard at maturity. Flesh deep orange, firm, thick, fine grained, 
and of excellent flavor . The Delicious is regarded by many as 
the finest of all squashes in quality. It stores well, notwith-
standing its rather medium thick shell. Introduced by Gregory 
in 1903 and offered by Ferry the same year. 
Delicious-Golden. A new variety developed by Gill Bros. 
Seed Co. and introduced by them in 1926. It is the result of a 
cross between the D.elicious and Autumnal Marrow. Skin, 
shape and texture similar to the Delicious, color a golden yel-
low like that of the Autumnal Marrow. 
Early Golden Marrow. See Prolific Marrow. 
Essex Hybrid. Shaped like a turban with a button like pro-
jection at the blossom end. Size 9x6 inches, weight 10 pounds. 
Skin varying in color from yellow to orange, sometimes 
splashed with green . The shell diffeTS from that of the Ameri-
can Turban in being always hard and thick. Flesh orange color, 
coarse and mealy. This squash is a hybrid between the Ameri-
can Turban and the Green Hubbard, having the . shape of the 
former and the shell of the latter. It was introduced by Aaron 
I.1ew, seedsman, more than 45 years ago. 
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Estampes (Etampes). This variety is short cylindrical , flat-
tened at the ends, and grooved. Size 18x10 inches, weight about 
30 pounds. It is heavier in proportion to its size than any other 
pumpkin or squash. Surface often rough, bumpy; skin reddish 
orange, the grooves usually lighter. Shell soft at maturity, 
yielding to thumbnail. Flesh very thick and sweet, bright yel-
low. It is a favorite among canners, is sometimes used for ex-
hibition purposes, but perhaps finds its widest use as a food for 
dairy cattle, in which r espect it is regarded as unexcelled. Of 
French origin, listed by Burpee as early as 1882. 
Faxon 's Brazilian. Nearly spherical in shape, diameter 
about 10 inches; weig·ht 7 pounds. Skin salmon with lighter 
stripes, shell soft. Flesh coarse grained, very firm, light orange 
in color. A good keeper but not in wide use. Of Brazilian ori-
gin. Listed by Henderson as early as 1894. 
Genuine Mammoth. Fruit nearly spherical with the blossom 
end pointed, or somewhat flattened at both ends; usually 
grooved. Very large, 24x18 inches; weight about 60 pounds, 
but occasionally reaching 100 pounds. Skin dull salmon in 
color, often netted. Flesh bright yellow, firm, rather coarse. 
Fair in quality; sometimes used by canners, but usually grown 
for exhibition purposes and as a stock feed. 'l'his variety out-
yielded all other sorts of either pumpkins or squashes grown at 
Ames, producing 20 tons per acre. Shell soft. This variety is 
said to be of French origin and was Listed as Genuine Mammoth 
by Burpee in 1884; also offered by Johnson & Stokes under the 
name of King of the Mammoths in 1885. 
Gilmore. Elongated, pointed at blossom end. Size 15x7 
inches. Skin salmon splotched with bluish green. Shell hard, 
flesh light orange. 01 good quality. An early, hardy and pro-
ductive variety. The Gilmore is a cross between the Winne-
bago and the Arikara, the type of which has been standardized 
by selection. It was named for Dr. Melvin R. Gilmore, of the 
Museum of the American Indian, who obtained the seed of both 
parents from Indian Tribes. This squash was introduced by 
Oscar H. Will & Co., who first cataloged it in 1926. 
Hubbard-Blue. Attractive clear greenish-blue in color ; simi-
lar in all other respects to the Green Hubbard except that it is 
not so prolific. 
Hubbard-Chicago Warted. Very similar to the Green Hub-
bard, but more warty and somewhat larger. Weight a]Jout 15 
pounds. The color is deeper, almost black, t urning· to a bronze 
green when fully matured. Listed by Johnson & Stokes as 
early as 1900. 
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Hubbard-Golden. Differs from the Green Hubbard in color, 
size and time of maturity. The skin is orange-red, with cream-
colored stripes toward the blossom end, and moderately warted. 
Weight about 9 pounds. It is somewhat earlier than the Green 
Hubbard. Commonly used for canning. Very desirable as a 
winter squash as it is an excellent keeper. This variety came 
on the market about 1898. 
Hubbard-Green. Fruit nearly spherical, tapering into a neck 
at the stem end and to a curved, pointed projection at the blos-
som end. Size 13x9 inches, weight about 13 pounds. Surface 
rough and bumpy, skin dark green in color with dirty white 
stripes toward the blossom end; at maturity often turning to 
brownish green. Shell thick, hard; flesh orange-yellow, very 
thick, fine-grained, dry and sweet. The Hubbard is more widely 
used in the United States than any other variety of squash. As 
a winter squash it is unexcelled in quality and as a keeper. 
The history of the Hubbard has been traced back to 1798,13 
when a specimen was brought into Marblehead, Mass., by a 
market man named Green. James J. H. Gregory13 states this 
variety was first brought to his attention about 1855 by an old 
washwoman, named Hubbard, and when he introduced it in 
1856 he gave it the name of the person who brought it to his 
attention. 
Hubbard-Improved. See Green Hubbard. 
Hubbard-Kitchenette. Fruit similar in shape to the Green 
Hubbard; size 9x6 inches, weight 5 pounds. Skin glossy, dark 
green. The Kitchenette has been secured by repeated inbreed-
ing of the Green Hubbard. The strain was developed by R. W. 
Bushnell at the Minnesota Agricultural Experiment Station. It 
is the equal of the Green Hubbard in all .respects, but growers 
have found it to be a light cropper. It has the desirable feature 
of being smaller in size, hence more marketable than the Green 
Hubbard, which is too ·large for the average family. 
Ironclad. Fruit oblong, somewhat pointed at blossom end, 
medium to large in size, about 15x12 inches; weight 12 to 18 
pounds. Skin smooth, somewhat grooved, silvery gray with 
lighter stripes in the grooves toward blossom end. Shell hard 
at maturity; flesh bright yellow, firm. The Ironclad was in-
troduced into the United States by the Aggler & Musser Seed 
Co., Los Angeles, who secured the seed from South Africa. Not 
widely grown. 
Jumbo. See Genuine Mammoth. 
King of the Mammoths. See Genuine Mammoth. 
"Gregory, James J. H. "Squashes: How to Grow Them." Boston, 1893. 
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Mamm9th Chili. Shape varies from nearly spherical to elon-
gated and pointed at blossom end. Size 16x12 inches, and 
above. Weight varies greatly but averagbs about 30 pounds. 
The largest specimen we have grown weighed 98 pounds, altho 
specimens weighing 200 pounds have been reported. Skin 
smooth, mottled orange and yellow with lighter stripes. Shell 
soft. Flesh light orange, coarse grained, only fair in quality. 
Used as a stock feed and for show purposes. Listed by Peter 
Henderson as early as 1873. 
Mammoth ·King. See Genuine Mammoth. 
Mammoth Whale. Fruit elongated, slightly tapered at both 
ends. Size 2 to 3 feet by 9 inches; weight 18 pounds and above. 
Skin olive green with lighter stripes; smooth. Shell soft. Flesh 
light orange in color, firm, rather coarse. Not widely grown. 
Offered to the public by Burpee as early as 1901. 
Marblehead. 'l'he shape is very much like a lemon, slightly 
pointed at the .blossom end. Size 12x9 inches, weight 8 pounds. 
Skin bluish gray, bumpy; shell very thick and hard. Flesh 
light orange, dry and sweet. Many regard the Marblehead as 
identical with the Blue Hubbard, but the true Marblehead is a 
distinct variety, differing from the Blue Hubbard in shape, 
earlier maturity, harder shell and lighter colored flesh. It fully 
equals the Hubbard in quality and as a keeper. This variety 
was introduced by James J. H . Gregory, who named it after 
the town of Marblehead, Mass. It has been well established 
that the first seed was brought to this country from a foreign 
land by an old sea captain. Altha the date of the introduction 
is not known, it was listed by Peter Henderson as early as 1874. 
Orange Marrow. See Prolific Marrow. 
Pike's Peak. See Sibley. 
Plymouth Rock. Very similar to the Banana except in the 
coloring. The skin is greenish gray with flecks of lighter shades 
-whence the name. 
Potiron. See Genuine Mammoth. 
Prolific Marrow. Fruit varies from lemon to spindle shaped. 
Size and weight quite variable, but averaging 13x9 inches and 
about 15 pounds. Skin orange red, shell medium soft, some-
what warted. Flesh bright yellow, moist, sweet, very firm, 
rather coarse. This squash is of good quality but not widely 
u ed. Very prolific and matures quite early. Introduced in 
ew England by a seedsman named Dunlap, and catalogued 
by Burpee as early as 1888. 
Sibley. Fruit elongated, strongly tapering at the blossom 
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end; size 12x8 inches, weight 9 pounds. Skin smooth, late 
gray in color; shell hard at maturity. Flesh lemon-yellow, 
thick, fine-grained and very sweet. Seeds large, bronze col-
ored. In quality equal to the Hubbard, but not so well known. 
A good keeper. Named and cataloged the Sibley by the old 
seed firm of Hiram Sibley. 
Victor. Somewhat similar in shape and appearance to the 
Warren, but usually without the button at blossom end; often 
the fruit is slightly pointed at both ends. Size 9x6 inches, 
weight 8 pounds. Skin orange red in color, surface pebbly. 
Shell very thick and hard. Flesh firm, sweet, fine grained. 
This squash is quite prolific. F irst cataloged by Gregory 
Seed Co. 
Warren. F ruit turban shaped, extremely ·warty with a large 
bu tton at blossom end. Size 10x8 inches; weight 15 pounds. 
Skin orange red ; shell very thick and hard. Flesh thick, firm, 
and fine grained; bright orange in color. A good cropper. This 
variety first appeared in 1887, when a single vine bearing three 
fruits was found in a field of Essex Hybrid squashes grown by 
a Mr. Warr en of Marblehead, Mass. It was introduced to the 
public by the Gregory Seed Co. in 1890. 
Winnebago. Fruit elongated, tapered at both ends. Size 
16x7 inches; weight 10 to 12 pounds. Skin dark green, some-
what warty. Shell hard; flesh deep lemon colored, firm, rather 
coarse grained and sweet. The Winnebago squash was secured 
from the. Winnebago Indians of Nebraska by Dr. Melvin R. Gil-
mor e of the Museum of the American Indian of New York City, 
and was introduced by Oscar H. Will & Co., seedsmen. 
GROUPS OF SQUASHES ( Cucwrbita maxima) 
Banana Group. F ruits elongated and somewhat tapering at 
both ends; not so well known as the Hubbard group hut con-
tains some varieties of excellent quality. The following belong 
to this group: 
Ban ana 
Alligator 
Gilmor e 
Mam moth Whale 
P lymou th Rock 
Winnebago 
Fig. 26. Banana oquash. 
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Hubbard Group. Fruits of a general ovoid shape and always 
pointed at blossom end. Surface varies from smooth to strong-
Fig. 27. Green Hubbard squash. 
Arikara 
Autumnal Marrow 
Blue Hubbard 
Chicago Warted Hubbard 
Delicious 
Goldeµ. Delicious 
ly warted, in color ranges from 
deep green to orang·e. This 
group comprises a number of 
the most widely grown varie-
ties of squashes. 'l'hey store 
well and are popular for table 
use. 
Golden Hubbara 
Green Hubbard 
Ironclad 
Kitchenette Hu.bbard 
Marblehead 
Prolific Marrow 
Sibley 
Turban Group. ru:rban shaped 
fruits, usually with a button at 
blossom end. With the excep-
tion of the American '!'urban, 
the thick hard shell of the fruits 
makes this a group of good 
keepers. Not widely cultivated. 
American Turban 
Essex Hybrid 
Bay State 
Victor 
Warren 
Fig. 29. Genuine mammoth squash 
Fig. 28. American Turban 
squash. 
M a m m o t h G r o u p. Large 
squashes, used for exhibition pur-
poses, canning and stock feed, some 
specimens weighing more than 100 
pounds. 'I'he varieties are some-
times enoneously listed as pump-
kins at fairs and other exhibits. 
Atlas 
Esta.mp es 
Genuine Mammoth 
Mammoth Chili 
'l'he foregoing lists include all of the commonly cultiva ted 
varieties of squashes except Faxon 's Brazilian, which cannot be 
placed with any particular group. 
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